Introduction
Common lavender has been one of the most popular medicinal, aromatic, and ornamental plants in many parts of the world since ancient times. Lavender essential oil is produced in several regions in Europe, the Middle East, Asia, North Africa, and the United States. Due to its pleasant and refreshing aroma-and antimicrobial properties-lavender oil is utilized by numerous industries including pharmaceutical, beverage, liqueur, perfume, and cosmetics. Lavender is also popular with homeowners for ornamental purposes.
The aroma and the biological properties of lavender oil depend on its chemical composition, which, in turn, is influenced by the environment, genotype, and extraction process. Various industries may require lavender oil with differing chemical compositions and aromas. The hypothesis of this study was that distillation time (DT) may affect lavender essential oil composition.
Objectives
The objectives of this study were to estimate if DT would alter lavender essential oil yield and composition, and to develop a model that describes the relationship between DT and essential oil yield and composition.
Materials and Methods
The experiment was conducted at the Sheridan Research and Extension Center (ShREC) in 2012 using dried flowers of Lavandula angustifolia Mill. Each DT was performed in three replicates; the individual sample size was 8.8 ounces of dried flowers. The essential oil was extracted using steam distillation. Oil was extracted at 12 different times: 1.5 minutes, 3, 3.75, 7.5, 15, 30, 60, 90, 120, 150, 180, and 240. The extracted essential oil from each distillation was weighed and then analyzed for its chemical composition. Individual chemical constituents of the essential oil were identified using chemical standards, retention times, and comparison of mass spectra with those reported in the National Institute of Standards and Technology mass spectral database. 
Results and Discussion
The main constituents of lavender essential oil were cineole, fenchol, camphor, and linalool acetate. Distillation time significantly affected essential oil content, which varied from 0.5% (at 1.5 min DT) to more than 6% (at 60-240 min DT) ( Figure  1 ). The concentrations of cineole and linalool acetate showed different trends as a function of DT: cineole decreased whereas linalool increased with an increase of DT (Figure 2 ). This is the first report that we're aware of on the effect of DT on lavender essential oil content and oil composition. Our results show that for maximum essential oil yields, dried lavender flowers should be steam distilled for at least 60 minutes. Different distillation times could be used to modify the essential oil composition of lavender and to perhaps obtain oil with targeted 
